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S6: 32INCS/20 19

I. Thong tin v~ tA clnrc, ca nhan t., cong b6 san phjrn

Ten t6 chirc, ca nhan: CONG TY CO pHAN SUAT AN HANG KHONG NOI BAI
(NCS)

Dia chi: San bay quoc te NOiBai, xa Phu Minh, huyen S6c San, Ha NOi

Di~n thoai: 0243 8886 5577 Fax: 0243 8840199

E-mail: marketing@noibaicatering.com.vn

Ma s6 doanh nghiep.O 101 509403

II. Thong tin v~ san phjm

1. Ten san phiim: BANtI TRUNG THU NHAN DUA i.uot
2. Thimh ph/m:

Va bdnh: Bot banh bong lan, mroc duong do, bo dang long, sua nroi, bot su nr, bo d~u
phong, mroc tro tau, tnrng ga, baking soda, chfit bao quan thirc pharn (E200).

Nhdn banh: Thit qua dua luoi, tinh bot, bi dao, duong mia, d~u thuc vat, chfit 6n dinh
(E466), chat bao qulin thuc pham (E202), huang dua t6ng hop, chfit tao mau
(E160a(i), El33).

3. Chi tieu chat luimg

3 1 C' hi tieac c 1ueu cam quan
STT Ten chi tieu Yeu c§u
1 Trang thai Banh tron, khong bien dang m6p mea
2 Mau sac Mau yang ram
3 Mui, vi Thorn ngon d~c trung

3 2 Chi . A h:_ 1 h':_.. I tleu c at uQ'ngc u Jeu
STT Ten chi tieu DO'nvi tinh Mfrc cong b6

1 Protein % 2,18± 10%
2 Beo % 8,82 ± 10%
3 Carbohydrates % 71,1 ± 10%
4 DOam % 17,4 ± 10%
5 Tro tong % 0,53 ± 10%
6 NangluQ'ng Kcall100g 373 ± 10%



" 3.1. Cac chi tieu vi sinh vat
STT Ten chi tieu DO'nvi tinh Girri han tBi da
1 Tong so vi khuan hieu khi CFU/g 10"
2 Coliforms CFU/g 10
3 Escherichiacoli MPN/g 3
4 Staphylococcus aureus CFU/g 10
5 Clostridium perfringens CFU/g 10
6 B.cereus CFU/g 10

7
Tong so bao tu nam men-

CFU/g 102moe

3.2. Doc t6 vi n~m
STT Ten chi tieu Don vi tin h Mrrc cong bB
1 Aflatoxin B 1 ug/kg Khong phat hien
2 Aflatoxin tong so ug/kg Khong phat hien
3 Ochratoxin ug/kg Khong phat hien
4 Deoxynivalenol ug/kg Khong phat hien
5 Zearalenone ug/kg Khong phat hien

3.3. Ham hrong hoa ch~t khong mong muon: Theo quy dinh hien hanh.

4. Thai h{ln su:dung va biio quan
- Thoi han sir dung: 28 ngay.
- Bao quan: Bao quan a nhiet d9 duoi 25 d9 C.

5.Huang dan siCdung va thong tin canh btio

~
,094£---....::
'IG TV
,.HA'N
HANG K..
:.,i~- San pham dung d€ an true tiep.

- San pham co chua gluten lua my, tnrng ga, sua nroi, d~u phong, Khong phu hop voi
nhtrng ngiroi bi di lmg v6'i cae thanh ph~n tren.

6. Quy cach dong go; va chat /ifU bao bi

- Kh6i luqng tinh san phfim: 70gr/cai.

- Ch~t li~u bao bi: SU d\lng bao bi PE dam bao v~ sinh th1,Icph~m thea quy dinh eua
B9 y t€.

7. Ten va dja chi cO'susan xuat san phOm

Ten nha san xu~t: Cong ty c6 ph~n su~t an hang khong N(>iBai

Dia chi: San bay qu6c t€ N9i Bui, xii Phti Minh, huy~n Soc San, Ha N9i



III. M~u nhan san ph§m

Ten san phdm: Banh trung thu nhan dira h.r&i

Thanh phan:

Va banh: BQt banh bong Ian, ruroc duong do, bo dang long, stra tuoi, bot su tlr,

bo d~u phong, nuoc tro tau, trung ga, baking soda, chat bao quan thuc pham

(E200).

Nhan banh: Thit qua dua IU'Oi,tinh bot, bl dao, duong mia, dau thuc vat, chat 5n

dinh (E466), chat bao quan thuc phdm (E202), huang dua t5ng h9'P, chat tao

mau (E160a(i), E133).

Dinh IU9'ng: 70gr/ chiec

Ngay san xuat:

Han Slr dung:

Huang d~n bao quan: Bao quan (y nhiet dQ dum 25 dQ C

Hirong d~n str dung: An true tiep

San xuat va phan phdi: Cong ty CP Suat an Hang kh6ng NQi Bai - dia chl: San bay

NQiBai, xa Phu Minh, huyen S6c San, Hit NQi- f)i~n thoai: 02438865577

So nr cong bo: 32/NCS/2019

Xuat xu: Vi~t Nam

Khuyen cao, canh bao an toan thl!C pham: San pham c6 chua gluten lua my,
trlrng, sfra, d~u phQng, d~u nimh. KhOng phll h9'P vai nhfrng nguai bj dj lrng vai

cac thanh phan tren.

IV. Yeu ciu v~ an toan th\l'C phAm

San ph~m d~t yeu cAuv€ an toan th\lC phdm theo:

- Quy dinh Gi&i h~n t6i da 0 nhi~m sinh hQCva h6a hQc trong th\lc phdm (Ban hanh
kern Quy~t dinh s6 46/2007/QD-BYT ngay 19/12/2007 cua B(>trucmg B(>y t~).

- QCVN 8-1 :20111BYT Quy chudn ky thu~t qu6c gia d6i v&i gi&i h~ 6 nhi~m d(>ct6
vi nfim trong th\lc phdm.

- Nghi dinh 43/2017/ND-CP v~nhan hang hoa.

Chung t6i xin cam k€t thvc hi~n dfiy du cac quy dinh cua phap lu~t v~ an toan th\lc
phdm va hoim toan chiu trach nhi~m v€ tinh phap ly cua h6 sa cong b6 va chfit IUQ11g,
an toan th\lCphdm d6i v&i san phdm da c6ng b6.1.



·,

Vo banh: BQtbanh bong Ian, mroc dirong do, bo dang long, sfra tuoi, bot s11'Ur,

bo d~u phong, nuoc tro tim, tnrng ga, baking soda, chat bao quan thuc pham

(E200).

Nhan banh: Thit qua dua luoi, tinh bot, bi dao, duong mla, dau thuc vat, chat on

dinh (E466), chat bao quan thuc pham (E202), huang dua tong hop, chat tao

mau (E160a(i), E133).

Djnh hrong: 70gr / chiec

Ngay san xuat:

Han sir dung:

Hueng d1n bao quan: Bao quan (y nhiet dQduoi 25 dQC

Huong d1n sir dung: An true tiep

San xuat va phan ph6i: Cong ty CPSuat an Hang khong NQiBai - dia chi: San bay

NQiBai, xii Phu Minh, huyen S6c San, Ha NQi- Di~n thoai: 02438865577

S6 tl,I' cong bO: 32/NCS/2019
Xuat xU-:Vi~tNam

Khuyen cao, canh bao an toan thuc phdrn: San phdm co chu-a gluten Ilia my,

tnmg, sira, d~u phQng,d~u nanh. Kh6ng pM h<;rpvai nhfrng ng11'aibi di (rng vai

cae thanh phan tren.
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CONGTV co PHANSUATAN HANG KHONGNOI sAl
San bay Quae te Noi Sai
Xa Phu Minh, Huyen S6e San
Thanh pha Ha Noi
Viet Nam

Ten mau:

~nnh tr~ng mau:
Ngay nh~n mau :
Th60igian thiP nghi~m:
Ngay hl.lntra kilt qua khach hang:
Ma50 PO ella khileh hang:

Banh trung thu nhan OU'a lU'oi
LO NSX: 10105/19
Mau d\mg trong tui nh1,l'a

24/05/2019

24/05/2019 - 31/05/2019
31/05/2019

SWL2190523159-HN

STT CHI TI~U THO'NGHleM eON V! PHUONGPHAPTHO' ~TQuA

1 V0325 VO (a) Tong s6' vi sinh ~t hldiJ /chI cfu/g TCVN 4884-1: 2015 (ISO 4833-1:2013) Kh6ng phSt hi~n

~

(LOD=10) .
4~

2 V0334 VO (a) Clostridium perfTfngens cfu/g TCVN 4991 :2005 (ISO 7937:2004) KhOngphSt hi~n ~ NHII
(LOD=10) EUR(*3 V0340 VO (a) Coliforms cfufg TCVN 6848:2007 (ISO 4832:2007) Kh6ng phSt hi$n I r

(LOD=10)
{)c-,SACKYB
:91--

4 V0354 VO (a) Escherichiacoli MPN/g TCVN 7924-3:2017 (ISO 16649-3:2015) Kh6ng phSt hi~ .g
. l.p ~

(LOD=3)

~ V0373 VO (a) Staphylococcus aureus cfu/g AOAC 975.55 KhOngphSt hi~n
(LOD=10)

6 V0398 VO (a) Bacillus cereus cfu/g AOAC 980.31 Kh6ng phSt hi~n
(LOD-10)

7 VOOGC VO Tong s6' b80 tUnA'mmen & nlin cfu/g TCVN 8275-2:2010 (ISO 21527-2:2008) Kh6ng phSt hi~
nWc (LOD=10)

8 V0129 VO Carbohydrates % AOAC 986.25 mod, 71.1

9 V0165 VD (a)(f) Beo % PhuC1ngphap nQi b9 (EHC- TP2-050 ) 8.82
(Ref, FAO Food 1417-1986)

10 V0263 VO (a)(f) Protein % Phliong phap nQi b9 (EHC-TP2-047 ) 2.18
(Ref, FAO Food 1417-1986)

11 V0543 VO NAng IlII;Ing kcal/100 g FAO 2013 77 373

12 V0210 VO (a)(f) £)~4m % PhuC1ngphap n(li b9 (EHC-TP2-048 ) 17.4

CaNG TY TNHH EUROFINS sAc KY HAl DANG
Lo E2b-3, Dtrb'ng D6, Khu Cong Ngh~ Cao. Qu~n 9. Tp. HeM
VP Nh~n mau: U3U M, 141 Nguyen Du, Qu~n 1,Tp. HCM

Web
DT
Email

: www.eurofins.vn
: (84,28) 7107 7879
:VN01_ASM_HCMC@euroflns.com

Ma tai Ii~u
Lan ban hanh
Ngay ban hanh

EHC-QP-23/F02
04
08/11/2017
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KET QUA THlr NGHIEM.
SIT CHI TI~U THO NGHI~M BON V! PHUONG PHAP THO K~TQuA

13 VD297 VD (a)(f) Tro tcSng % Phlidng phap nqi b9 (EHC-TP2-049 ) 0.53
(Ref. FAO Food 14/7-1986)

14 VD063 VD (a) Ochratoxin A J.JgJkg Ref. AOAC International 84.6 Kh6ng phSthi~
(2001 ):1818-1827 (LOD=O.5)

15 VD066 VD (a) Zearalenon J.Jg/kg Ref. EN 15850:2010 Kh6ngph8t hi~n
(LOD=5)

16 VD069 VD (a) Deoxynivalenol J.Jg/kg Ref. BS EN 15791 :2009 KhOngphSthi~n
(LOD=50)

~7
VD821 VD (a) Aflatoxin 81 J.Jg/kg DIN EN 14123:2008-03 mod KhOngphSthi~n

(LOD=O.5)~
18 VD821 VD (a) Aflatoxin t6ng (81,82, G1, G2) J.Jg/kg DIN EN 14123:2008-03 mod Kh6ng ph8t hi~n

(LOD=O.5)

LOD: Gi&i han phat hi~n cua phuonq phap

Ky ten

Nguy~n Phtronq Phi

Giam £)6e San xuat

Ban k~1 qua dU'Q'exac nnan di~n ILY beYiNguy~n PhU'O'ngPhi 04/06/2019

ti~h~~i~:~~C:n trong ban kAtqua nay phai dl!Q'csao chep claydu; ban kilt qua nay chi co gia trj voi mau thti do khach hang cung cap. I~ H(Ju H.
Cac k~t qua phan tich c!U'Q'Cthu thaPva trinh bay thea nhCrngC!i~ukhoan chungva cung cap djch vu, cac thong tin naydl!qc cung cap thea yeu cau cua quy khaCr1.~lVS
Trongtrl!&ng hop can cung cap mot k~t IUanv~ tinh phu hop hay khong phu hop cua kAtqua, do khongdam bao clocua k~t qua se dlfQ'Ccong them he~ctN bqv@,'CjQe
kilt qua phan tich cOth~ dl1Q'cse sanh v&i cac gi&i h\ln quydjnh heacchuanmile.Viec nay se khongap d\JOgche cac quy chuancOsanclokhongdam baede cul!l1J;MG
ch~. ~
M9i philp thti dU'Q'cnh;flndien b~ngmot ma 56 nh;ln d<lngbae gOm5 chCr56, thong tin mo til cua cac phep thti nayse cll1qccung ca~ kh~quy khachco yeu cau'\d\ ~
Cac phl!O'ngphap phsn tich cll!Q'cxac cljnhb&i 2 ky tv VD cll!Q'cthllc hien I?i phong thi nghiemCONGTY TNHH EUROFINSSAC KY HAl ElANG.(a) chu thich r~
philp thti naycllfQ'Ccong nh;ln thee ISOIIEC 17025:2017 VILAS 238. (f) chu thich rang cac phep thti mly cll1Q'ccOngnhan thee VFA-Chi EljnhAn TeanThllC Ph§m

CCNG TV TNHH EUROFINS sAc KY HAl ElANG
LOE2b·3, ElU'on906, Khu COngNgh~ CaD, Ou~n 9, Tp. HCM
VP Nh~nmAu: LAuM, 141 Nguyen Ou, Qu~n 1, Tp. HCM

Web
ElT
Email

: www.eurofins.vn
: (84.28) 7107 7879
: VN01_ASM_HCMC@eurofins.com

Ma tili lieu
Lan ban hanh
Ngay ban hanh

EHC·QP-23/F02
04
08/11/2017


